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Supervision Potentiaily Hazardous Food (TGS Food
1 |IN T Person in charge present, demonstrates 8 16 [IN OUT NA Propar cocking time and tamperatures -]
knowiedges, and performs duties 17 N OuT NA Proper reheating procedures for hot halding €
Employee Heaith 18 |IN OuT NA NO|Proper cooling time and temparalures 6
2 [N our |yanagement awareness; policy present 6 | |19 [N ouT NiA l«T_‘-‘mper hot holding temperatures 6 |
3 [N our Proper use of reporting, restriction & exciusion [3] 20 OUT NA Proper cold holding temperatures 6
lenic Practices 2 ij OUT NiA_N/O|Proper date marking and disposition 6 |
4 @ OUT NA NO ';m":::g' tasting, drinking, beteinu, or Consumer Advisory
5 |IN OuT WA WO [No discharge from eyes, nose, and mouth ) .
‘Praventing Contamination by Hands 22 @om NIA E:::mxmz L LU 6
6 QUT N/A NO [Hands clean and properly washed ]
=1k No bare hand contact with ready-to-eat foads or 5 Highly Susceptibie Populations
alternate method proparty followed 23 I'N S 'lPasleurimd {foods used; prohibited foods not 6
8 Adequate handwashing facilities suppfied & 6 offersd
accessibla Chemical
5 Th ouT ~5lFasa ob‘a' I—’EF—_I mﬁxmzamm 8 24 ,IN OUT NA Food additives: approved and properly used 8
10 [N oUT WA NO |Food raceived at proper temperatura g | 25 |tN — Toxic substances properly identified, stored, 6
11 |iN_out Food in good condition, safe, and unadulterated ] used
12 I our na o |Reauired records avaiable: sheilstock tsgs, = Conformance with Approved Procedures
rasite destruction . 26 |IN T Compliance with variance, spacialized 6
rotection from Contamination process, and HACCP plan
ey B Ecod sepirad and prolectd = < Risk factors are Improper praclices or procedures identified a8 the mosl
~Rro0d coniadt surtaces. Coaned & sarvioed 5 prevalent contributing factar af foodborne fivess or injury. Public Health
”’:’vp:; m"’“ ndnuitio Ehl un;:f':‘"m ¥ 8 interventions are conirol measures to prevent foodborme illness or injury.

Good Ratail Pracm:es are prerventahve measures to control the lnlmducbon of pathogens chemicats, aﬂd physocal objects into fooda
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Safe Food and Water
27 Pastsurized eggs used where required 1 40 lin-use utensils: properly stored 1
28 Water and ice from approved source 2 41 h”:ﬂ:ﬂ: Squipment nd indrts:propey stbred diisd; 1
29 Variance obtained for specializad processing methods 1 42 Single-use/single-service articies: properly stored, used 1
F emparature Control 43 |Glaves usad propery = 1
30 Proper cooling methods used; adequate equipment for 1 Lienslils, Equipment and Vending
temparaturs controt 44 Food and nonfood-contact surfaces cisanable, property 1
31 Plant food properly cooked for hot holding 1 designed, consiructed, and used
32 Approved thawing methods used 1 45 . tr? ewashing - i , maintained, used, test 1
33 Thermometer provided and accurate 1 46 Nonfood-contact surfaces claan 1
Food cation “Physical Faciiities —]
34 Food propery labeled; original container 1 47 Hot & cold water available, adequate pressure 2_
Brevention of Food Contamination ] |48 Plumbing instalied; proper backflow devices 2
35 Insacts, rodents, and animals not presant 2 49 Envga and wastewater properly disposed 2
38 di::t::nmnon PraVEINeC:during [god peparation; sioraga % 1 50 Tailet facilities: properly constructed, supplied, 8 cleaned 2
37 |Personal cleantiness 1 51 Garbage/refuse property disposed; faciities maintained 2
38 [Wiping cloths: properly used and siored 7| [52 Physical facillies installed, maintained, and clean 1
39 Washing fruits and vegatables 1 53 Adaquate ventilation and lighting; designated areas use 1
I have read and understand the above viclation(s), an uments and Placards
| am aware of the comrective mgasures that shall be taken. 54 |  |Sanitary Parmit, Health Certificates validandposted | | | 2
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Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

A FOLLOW UP INGPECTION WAS cONDUCTED BASED ON AN INSPECTION
CONDUCTED ON 02/05/1&, WHICH RECULTED IN A 52/D.
THE FOLLOWING VIDIATIONS WERE CORRECTED:
*¥4,6,12,14,20,21, 22,8, 34,35, 37, 2240 42 44,45 %,
4849, AND 52

FOR TEM ND. 4 AND G , IN-DEPTH TRAINING WERE PROVIDED TO ALL
EMPLOYEES AND MULTIPLE GIENS WERE POSTED TO REMIND EMPIO/HEG
0F PRoPERIBIPSAFERAHABIFE P Gb HYGIENIC PRACTICES AND
PRPER HANDWAGH ING.

NO SPECIAL IZED PROCESSING WILL BECONDUCTED BY FACILITY.

FPAMENT
PROVIDED PIC HRE CLOGURE EUP AND INFDRMED THEM 10 MAKE A%ID .
PAYMENT TO DEPARTMENT oF PUBLUC HEALTH ANDSOCIAL GERVICES
PETORE CANITARY PERMIT |5 RE-INGTATED AND FACILITY CAN 0PERATE .

REVOVED TWO NOTICE OF CLOSURES AND D7 PIACARD N0 (UZ4]
I%IFD “ATPLACARD No.DIq2| /PLACED ON WALL NEXT TO CAGH (ER
PRIEFED PIC, KEN LT, DN ABDVE.

- = = SaToT
] immedlat.o suspenalan of lhe Sanltary Parmlt or duwngrade lf mking to appeal Ihe mult oI' any notica or Inspa::tinn flrldlngs a written raqueat for hearlnq must be
ubmittad to the Director within the pariod of time eatablished in the notice for corpections.
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